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イカ品種‘筑波の香’の 2007 年 5 月 17 日開花し
た果実を用いた．開花 6 日目 から 1 辺 30 cm，
高さ 10cm の木製の箱に砂を深さ 3 cm 入れ，温
床線（1 箱あたり 7.7 W 相当）を直径約 20 cm の
円形に配置し，砂 2cm を覆土した(第１図) ．1
辺が 30 cm 高さ 20 cm の容器の上蓋は,午後 5 時
から翌朝 7 時 30 分頃まで被せ加温した．翌朝 7
時半から午後 5時までは上蓋を外し加温を中止し
た．夜間加温処理を開花 6 日目（5 月 23 日）か
ら 16 日目（6 月 2 日）までの 10 日間行なった．






Fig.2  Illustration of the collection of rectangular 
parallelepipeds (L1~R1) for the determination of 
sugar content in watermelon fruit .  This is an 









Fig.1  Schematic diagram of a heating apparatus
for watermelon fruit .
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約 1.6 cm に細断した．細胞の測定は外側から 3
番目の 2 個と中心部の 2 個について調査した（第






んど変わらなかった（第 4 図）．開花 16 日目では
果重は加温区では無処理区より 1.3kg 大きい 5.2 











は加温区では無処理区の 35 g l-1の 32 %増の 47g 



























































































A technique to produce sweet watermelon 
Yasutaka Kano  
 To investigate the effects of night-time 
temperature on cell and fruit size, and sugar 
accumulation in watermelon fruit, fruits were treated 
with high night-time temperature in a greenhouse.  
The minimum night-time ambient temperature of the 
heating box (18℃) was approximately 6℃ higher 
than that of the control.  The length, diameter and 
weight of heat-treated fruit at the end of heating 
treatment, 16 days after anthesis (DAA), were greater 
than that of control fruit, but those at harvesting, 42 
DAA, were almost the same in both treatments.  
Mean cell size of the outer portion of heat-treated fruit 
at 16 DAA were significantly larger than that of the 
control.  Cell size of the fruits at 42 DAA did not 
differ between heat-treated and control fruit.  Sucrose, 
glucose and fructose content of fruit at 16 DAA did 
not differ between heat-treated and control fruit.  
However, sucrose content of the outer portion of 
heat-treated fruit was 175% of that of control fruit at 
42 DAA.  Glucose and fructose contents were lower 
in heat-treated fruit than in control fruit. It is 
recommended to maintain the night temperature 
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Fig. 10  Mechanism of high sucrose content in the outer
portion of heated watermelon fruit.
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